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Red Earth Arrives In Europe

New Jordanian company Terra Rossa, or Red Earth, is targeting fine food connoisseurs with the launch of a new premium range of Extra Virgin Olive Oils for the multiple, independent and gift retailers. Terra Rossa is the first collection of branded olive oils to be launched in the UK from Jordan, a country that has a 6,000 year-old history of making olive oils.

Production and harvesting techniques are based on traditional methods resulting in the oils being naturally high in antioxidants and polyphenol, with very low acidity.  The ancient olive groves are also managed in a completely natural way, free from any chemical treatments that affect the purity of the oil.

“With a huge rise in demand for olive oils over the past decade and increased awareness of the health benefits we felt the timing was perfect for a range of olive oils from Jordan – the home of the olive,” commented Hanan Samara of Terra Rossa.  “Olives have been planted on the Terra Rossa site for thousands of years and we believe they are among some of the best olives in the world.  By modernizing ancient methods of collection, preservation and extraction we’ve produced a premium range to appeal to consumers who are interested in the origin and purity of the foods they consume,” she continued.

The age of the tree and time of harvest all contribute to the structure and taste of the finished oil.  Terra Rossa olives are hand picked in an early harvest in late October or early November whilst the olives are still half green.  Not only do olives at this stage produce oil with a very intense flavour and green colour but they also contain substantially more tannins allowing their intense flavour and fragrant aroma to remain after opening.

The olives are crushed with traditional granite stones within 10 hours of being picked and then continuously penetrated by thousands of steel blades.  As the blades emerge a small amount of very pure oil is collected which forms the finest quality oil – Sinolea – up to 50% of the oil from the olives is collected in this manner.  The remaining pulp in centrifugally spun to release the remaining oil at a low temperature (to preserve the sensitive aromatic properties, antioxidants and nutrients) creating the EVOO oil.

“Our harvest and production techniques are very labour intensive, costly and slow,” commented Hanan. “For example olives in an early harvest have to be picked one by one rather than being shaken from the branches, and with high quality you get a tiny quantity. This isn’t desirable for many producers but we feel it is integral to the Terra Rossa brand and allows the true essence to the olive to be tasted in the oil.”

The Sinolea and EVOO oils are available in 250ml and 500ml bottles alongside rustic handmade terracotta jugs and a wide selection of distinctive jute bags, natural corrugated card gift packs and hand carved wooden gift boxes.  A traditional Jordanian herb mix ‘Zaatar’ is also available - a unique mix of thyme, sesame seeds and sumak - eaten as an appetizer on oil dipped bread.  An attractive display stand is also available.

For further sales information on the Terra Rossa range of olive oils please contact Hannan Samara at Terra Rossa on 020 8661 9695.
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For samples and photography please contact Bernice or Caroline at Storm Communications.  Tel: 020 7240 2444, email:bernice@stormcom.co.uk.
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